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I OU-MilE- time recipes and sugges-- l
II kj tions arp the thought of tho house-- 1

i' i' Ifc, particularly just before Inde-- )
I pendenee day with Its prospects of'
l pi trie-- ; and uu tines. In the Model!

Kitchen and Pantry there are many
fo- - Just the

right kind of provisions for such out-- ,'

ings. If one Is to remain at home
II over the holiday, tho comfort of a
a electric kitchen will he'

thoroughly appreciated on such wnrm1
li vo been general throughout

lie country recently. Even though
here ;iro the summcr-tlm- o prospects
f vacations and one-da- y trips, the

II fact continues that most families re- -

main at homo and that the kitchen;
continues to be the center of activity.

I With electric range, electric washing
machine, dish-washe- r, vacuum clean- -

er and other electrical conveniences
I there an be comfort In that center,I for these not only eliminate drudgery
jl "ut also eliminate tho heat that
rl makes other kitchens so uneomfort- - '

PRIZE WINNERS
The three prize winners of this week

have submitted practical suggestions!I for summer time, which are printed
on this page. The awards have beenJ .). as follows: First. Mrs. Hay- -

.nond Kuhns, 1133 Twentieth street,
J ond. Miss Josephine Hlckey, 2758

icoln avenue; third, Mrs. A. E.
I lOruerton, Maple Grove, Ogden canyon.

RECIPE CONTEST
I he recipe contest of the Model Klt-he- n

and Pantry page will continue
II hroughout the summer months Each

I week there will bo three awards, a
first prize of 5, second prize of $3
and third prize of $2 Thee will be
given to those who submit the most
acceptable recipes for this page. The
recipes or household suggestions mu9t
le written on white paper, only one
Bide being used. They must be signed

I with the contestant's name and ad-
dress, sent to The Standard-Examine- r
Recipe Department, In a sealed en-- I
velope. These recipes must be re- -

I eived by Thursday noon of tho week
in which they are entered for the con- -
test.

FIRST PRIZE
Mahogany Oakr Let come to a boil

II hit cup of chocolate and Vs cup of
weet Uintah milk, then cool. Mixl 1 cups of Amalgamated sugar with

scant cup of Economy butter, add!' egg yolks and beat, add 1 Va cups
of sour milk in which hax been dls- -

solved 1 rounding teaspoon of soda.
To this add tho chocolate mixture,
then 2 M cups (possibly a llttlt. more),
of Bperry's Drifted Snow flour. Mix
thoroughly yet lightly and add the
:hrco stiffly beaten egg whites which

J have been flavored with 1 teaspoon.
I of vanilla. Place In 2 rather large

aluminum cak pans, purchased from.
Richardson-Hu- nt Co., and bake In a

1 moderate oven about 26 minutes

nrprie Cookies Two cups Ann!-gamate- d

sugar. 2 eggs purchased from
Economy Butter Shop, cup shorten-
ing (either buttor or Mountain Brand
lardi, 1 cup sweet I'lntah milk or BegO
milk diluted one-hal- f, 7 cup3 Sperrj 8

Erlfted Snow flour, 4 teaspoons of
cream of tartar, 2 teaspoons of soda,
2 teaspoons vanilla (Blue Pine ex-tra-

Cream the sugar and shorten-
ing, add eggs and mix. Add milk,
flour, which has heen sifte, with sn.i.i
and cream of tartar, and eJtti
Ing 2 cups Sun Maid seeded raisins,
1 cup sugar and 1 cup water. Let
this come slowly to tho boiling point,
boll about 3 minutes, add 2 teaspoons
of flour that has been mixed with 2

teaspoons of melted butter, stirring
constantly. Remove uconi fire and
cool before placing a genorous portion
on each cookie, rolled, out and placed
In pan for baking. Place over this
another cookie, pressing edges togeth-
er lightly and bake in a quick oven
about l" minutes. Dates may be used
in the filling in place of the raisins,
and with either they will assure yoa
B very pleasant surprise.

Lima Beans with Tomato Sauce
Soak 1 cup of lima beans In Watel
over night. In the morning add more
water, bring to a boil, and then let
simmer slowly until tender (about 2
hours). Salt toward the end of. -

lng, drain and servo with tomato
Rauce; 2 tablespoons Economy butti
2 tablespoons flour, 2 teaspoons sugar,
1 cup strained tomatoes (Pierce's),
Capell salt agid pepper. Melt but-
ter, add flour and seasonings. Add
strained tomatoes, let boil 3 minutes
stirring all the time. If arranged on
a pretty oval platter purchased from
Richardson-Hun- t Co. and garnished
with a few sprigs of parsley, you will
find this a very enticing and appe-
tizing dish and will take the place of
meat dishes that are not desirous this
summer weather

Raisin Puffs Two Kconoim eggs. 2
cups Drifted Snow flour. cup Econ-- j
omy butter, 2 tablespoons beet sugar,
4 teaspoons baking powder, 1 cup!
Uintah sweet milk, teaspoon clnna-mo-

1 cup chopped Sun M.Ud raisins.
Cream sugar and butter, add spices.
mix dry ingredients and add milk and
flour alternately to the butter and
sugar. Beat vigorously; add egg yolks
and raisins which hae been dredged)
In Sperry's Drifted Snow flour; add
stiffly beaten egg whites ami fold In
lightly. Steam 4f minutes In Indl-- j
viduai ( Rlchardson-Hun- t molds.
Serve with the following sauce: V cup
beet sugar 1 tablespoon Sperry's Drift-
ed Snow flour, 1 tablespoon Economy'
butter. 1 cup hot water, 1 teaspoon
Blue Pine vanilla or nutmeg Mixj
sugar and flour and add remaining In-

gredients and boll 3 minutes.
Sunshine Rani and Eggs Chop cold

boiled ham (an Ogden Packing & Pro-
vision Co. product) very fine. Cook,
elx Economy eggs hard, chop whites
and force yolks through a rlcer BCakei
whit, sauce and moisten ham with a
little sauce and plac3 on stove long

platter pieces of hot toast, made
r from Amerlcan-Mal- d bread, pile

ham on this, pour over the re- -
niainlng white sauce, sprinkle
yolks over the top and whites
around edges, Serve as hot as j

I possible.
I W Tiltc Sauce Two tablespoons
I flour. 1 cup Uintah sweet milk.

2 tablespoons butter. salL Melt
the butter, add flour and mix.

1 add sail when removing from
1 heat. This oish In itself is a
1 meal, except for a tart dessert.

I.omon Pie Filling Three egg"
tablespoon flour, l' cup sugar, a4 cup
milk, grated rind of 1 lemon. Crust
Vz cup Mountain Brand lard, 1 cup
Drifted Snow flour, a little r,

salt. Stir olks and sugar with rind,
add flour and milk, put In (foublo boil-

er and stir till smooth, cool. Blend
thoroughly the flour, salt and lard
with knife or tips (onl of fingers.
Put in Just enough water to collect.
Roll to average thickness, place in
pie tin, prick holes with fork and place
in oven to brown quiciclv. When mod-
erately cool put in the filling Have
beaten the egg whites to .which have
been added 't offp of sugar and the
juice of 1 lemon, then cover the pic
with this and replace in the oven to
brown quickly.

Sandwiches Quite often the house-
wife Will have remaining meat which
may be a little dry, or of which the
b any kind of meat and cooked in
family nave grown tired. This may
various ways, but It will make no dif-
ference. Put it through the food
chopper, vising the small blade, and
moisten well with a cooked mayon-
naise and add a few sweet pickles
chopped fine. You l find this a
good ingredient for sandwiches. A lei- -'

tuce leaf next to the bread will pre-
vent It becoming soaked.

A Meat Substitute One cup rl( C

(purchased from Plggly Wlggly), salt
and pepper, l small onion, 1 pint
Pierce's tomatoes. H cup Economv
butter, l green pepper. Wash rice In
colander or strainer until the water
running from It Is clear. Cook in bolt-
ing salted water until tender, drain.
Clean pepper and onion, chop fine and
add to tomatoes; butter, salt, pepper
ami the rice. Bake in a buttered bak-
ing dish for 20 or 30 minutes. At
times it is impossible to obtain a
green pepper. it Is very acceptable
without it.

;ingn-- r Me iSmonade Four lemony
1 pint Becker's ginger ale, 1 Vb pints
water, 1 cup sugar. Place a small
block of Ice In a pitcher. With the
Julco of lemons mix the sugar, water
and ginger ale. Pour into the pin her
and stir thorough. Aijov. to Bt md
few minutes before serving. (Serves
six persons i

When the Milk Sour Hardly a day
ps ises without finding sour milk 01

cream In tho pantry. This Is espe-
cially true at this time of year when
the atmospheric eondltlons are par-
ticularly hostile to swVet milk, and
what to do wdth It is often a prob-
lem, yet It is quite as nourishing and
useful as sweet milk and should n"t
be allowed to be wasted. There is
one thing always to be remembered
anything made of sour milk and soda
should be stirred as little as possible
or the lightness will be destroyed. I
cm not go Into details, but will men-
tion several ways to use sour milk
Muffins, waffles, cornbread (Johnnie
cake), all vegetable fritters, such as
com, rice beans etc are quite delicious
made with sour milk. Salad dressing,
mayonnalso and the dressing for cold
slaw are good when using sour cream
Moisten the yolks for your deviled
eggs with sour cream and add a lit
tie mixed mustard and a dash of lem-
on Juice You will like tho different
taste, The ordinary' barn or chocse
omelet takes on a different flavor when
a couple of teaspoons of thick sour
cream are used In place of sweet milk
or cream.

MRS. RAYMOND KUHNS.
1133 Twentieth atroot.

SECOND PRIZE
Substantia Home Product Break-- :

fast Mountain Brand bacon. Econ-
omy eggs, hYenoh fried potatoes (Utah
variety), hot biscuits served wltu
Economy buttor. Blue Pine coffee
served with Sego cream and a little
Amalgamated sugar.

Hot Biscuits Two cups Bperi
Drifted Snow flour. 2 level teaspoons
baking powder, 1 teaspoon tUah salt.
1 heaping tablespoon Mountain Brand

'lard. Use enough Uintah swoet milk
to mako dough suitable to roll. Roll
on your Hoosler kitchen cabinet board
Cut with biscuit cutter and place In
pan from Rbhardson-Hunt- . Grease
pan with Mountain Brand lard. Bake
in a quick electric oven from Utah
Power & Eight Co

Sugar Cooklcsr One cup Ecnomy
butter. 2 cups Amalgamated sugar, 4

Economy eggs, 6 cups Sperry Drifted
Snow flour, 5 teaspoons baking pow-
der enough Uintah sweet milk to mix,
flavor with Blue Pine vanilla. Roll,
then place In pans purchased from
Richardson-Hunt'- s and bake In a mod-
erate electric oven from Utah Power
& Light Co. These are delicious
served with Banner Ice cream.

iiinr Divinity Candj Two cups
Amalgamated sugar. Vj cup bolllns

'water, t cup Karo corn syrup pur-
chased from Piggly Wlggly Mix the
Labove In an aluminum kettle from
Richardson-Hunt- , stir well before plac-
ing on the electric range, not after.
Cook until brittle In cold water, then
beat into the beaten whites of 2 Econ-
omy eggs until thick. Add chopped
nuts from Piggly Wlggly and flavoi
with Blue Pine vanilla. Beat until
very thick Then spread in pan from
Richardson-Hun- t to cool. When part-
ly cool cut in squares.

Pudg Two cups brown sugar. 2
cups Amalgamated sugar, l cup Uintah
milk, piece of Economy butter six of
walnut, 2 squares Baker's chocolate
purchased from Piggly Wlggly. Stir
all of tho time it Is boiling. Flavor
with Blue Pine vanilla. Remove from
fire when it becomes almost solid in
water. Stir until almost hard then
pour on pans which have been greased
with ESCOnomy butler.

Apricot Sherbet On cup Uintah
cream, I cup Amalgamated sugar, 1

can apricots purchased from Plggl
Wlggly. put through a colander from
Richnrdson-Hunt- . Freeze in ice
cream freezer and serve In sherbet
dishes, both purchased from Richard-son-Hu-

Co.
iiiut.s to the ftouscvif How mans

people keep their pantry well sup-
plied with canned goods" I know thai
there Is not one of us which at some
time or other have been surprlsid

iwlth a number of friends. What if
they should call late Saturday even-
ing and the stores were closed, what
could wo do? Whereas, if our pantry
was well supplied with articles such
as Pierces pork and beans, tomatoes,
tomato catsup, hominy, sauerkraut,
then too, have Craig's Royal Rod cut
green beans, Royal brand peaches,
Craig's Repeater jams, Van Alen'j
sweet peas. Naturally one always
keeps a supply of Blue Pine coffee,
Sego cream, Amalgamated sugar and
Sperry's Drifted Snow flour. It is well
to always have a Mountain Brand ham
and n side of Mountain Brand bacon
on hand. During this warm weather
It would be well to keep a case of
Becker's Becco on Ice and 1 am sure
from this selection one could easily
prepare an elaborate meal or lunch.

MISS JOSEPHINE HICKEY.
I R. 2573 Dincoln Ave.

0

THIRD PRIZE
i:n In the Canyon Preparation

Ithe day before From Rlchardson-Hun- t
you secure paper plates, nap-

kins, oiled paper, cups which makes
the day much easier for mother. From
Piggly Wlggly you can buy the main
part of your supplies and the rest from

ithe Economy Putter Shop, with the
exception of the milk and Ice cream,
Also boll part of a Mountain Brand
ham and make a plain sponge cake.

'Then almost everything can bo packed
In tho machine the night before.

Plain Sponge Cake Two cups
Sperry Drifted Snow flour, 1 cups

jbeel -- iig.tr, three Economy eggs. 2
(teaspoons baking powder, a llttlo Blue
Pine flavoring 1 y cups'of hot water,

ia pinch of salt; sift halt the flour, su-,'g-

salt and baking powder. Beat
the egg yolks and with half the hot

'water, beat for 10 minutes. Then add
(the other half of the Ingredients, well
sifted and the rest of tho hot water
and heat for another 10 minutes, and
he flavoring and lastly the egg whites
beaten stiff. Bake In a large dripper
for 15 minutes.

Pack the Night Before Anv
Maid bread. Purity biscuits and cook-
ies. 1 quart bottle of Anm!.o sugar,
two cans of Sego milk, enough Sperry's
pancake4 flour for one meal a small

lean Pierce's syrup and two cans
Pierce's pork and heans. Economy lut-te- r

In a fruit Jar, also n dozen Econ-lom- y

eggs, a jar of
a Jar of Craig's Repeater Jam and a
can of Craig's Royal peaches. Blue
Pine coffee, a carton Mountain Brand
bacon und the cold boiled ham and

cake. Becker's soda water and
Becco and a freezer of Banner ice
cream. Dishes needed and pans, not
forgetting the matches.

Furly Breakfast Make canp fire
and put on Blue Pine coffee in cold
water to boll, stir up Sperry's pancake
flour and fry hot cakes. In another
pan cook part of carton of Mountain
Brand bacon and fry Economy cgg.i.
and with good American Maid bread.
Economy butter and Pierce's syrup.
Just eat until you ure full, not for- -

getting the Uintah milk brought in!
a thermos bottle for the baby.

After breakfast the men go fishing!
and before clearing up the breakfast
things make sandwiches of cold boiled!
Mountain Brand ham. of good Econ-- i
omy butter and Craig's Repeater jam
and get ready Purity crackers and

icookies. Put in the stream to cool
; Becker's soda water and Becco. These
can be handed out any time with 1 -

tic trouble and will constitute lunch,
,at any time.

For Supper Make caihp fire and
put on the coffee, if the fishermen

laro successful, fry Mountain Brand
bacon and the trout. Heat two cans
of Pierce's pork and beans. You Mil!
have cold boiled ham. and your own
jar of pickled young beets, to fill In.
For dessert serve the plain sponge
cake with Craig's Royal peaches and

.the Banner Ice. cream to finish up end
lyour day In the canyon, except your
drive home.

MRS. A- - E. BRUERTON.
"Maple Grove," Ogden Canyen.

THAT OLD WASH TUB
Escape from the dreaded old wash-- '

tub Is the desire of many housewives
That escape has been made eay
through the Introduction of the Eden
electric washer, sold by Tlw Light-hous- e,

into many homes. This is one
washer that has every one of the ex-
cellent features and none of those'

thai are disagreeable. As a method
' Of lightening housework, use of the

i n is an easy one. The Lighthouse
management is willing to demonstrate
the value of the washer and to dis-
cuss with anyone the methods by
which it can be secured for the home.

PRESERVING TIME A
Preserving time has arrived

') d hi hen proA Isiona 9
made for the dellcioui fruit produlH
thai tp it on '.h- table next t'aV

er and sprim; Strawberries havB
come and practically gone, but therci
are many, many other fruits coming
to the market that make entlcln
dishes. Raspberries, blackberries.
cherries, currants are among thee
earlier fruits. Preserves ind other
fruit products made from these
fruits, using Amalco beet sugar,
should be on every Model Kitchen anil
Pantry shelf during the coming year.

FOR SANDWICHES
Sandwb n"S are a summer time ne- -

cesslty. They form a part of ever;
luncheon, every picnic spread. They
are just as good for other meals and
are especially pleasing when on camp-
ing trips. The Ogden Baking com-
pany makes two kinds of bread that
are adapted especially for sandwich-makin- g

the Amerli ah-Ba- td and Butter-

-Nut breads. When spread with
Economy butter and Craig's Repeater
Jalha they are liked by everyone.
These jams are made from the finest
of Utah fruit and Amalco beet sugar,
a truly Utah product.

Milk as Summer Drink
Milk Is one of the ideal drinks for

the summer months. It "Is so whole-
some, so go.id Tor any member of th"
family. Uintan mtik, which is pas-
teurized, is delivered cold and fresh
each morning to the doors of hun-
dreds of Ogden homes. It comes
from some of the very best dairy
herds In the county, is handled in a
most modern dairy and after being
pasteurized Is kept cold until it ar-
rives ;,t the homes. A bottle or two
of Uintah milk, kept on ic?. will pro-
vide a summer drink and food whn h
both grownups and children will ap-
preciate.

BUYING MADE EASY
l)ela in shopping are evnig dur-

ing hot weather. But there are no
such delays when one shops at Piggly
Wlggly This Ogden store, where tho
customer selects just what he or ahe
wants, is so arranged that shopping
i an be done In the minimum of time
At the same time the customer has a
wonderfully wide range of high-cla- ss

goods from which to make selections.
Shopping the Piggly Wlggly way Is an
Ideal method of solving more than one
0 ithe summer-tim- e problems.

ICE CREAM DAYS
"W hen your sweet tooth says

ico cream, your wisdom tooth
says Kanncr Is a slogan thai m
is well --remembered on the warm
days, such as are now being ex- - 1

perlenced. Banner lco cream, y
either In bricks or In freezer
style, Is a most acceptable sum- -

mer time dish. The high food
ihie of Manner Ice cream com- -

bines with its delicacy in mak ill
ing It excellent at ail times either
at home, for picnics or when t il
down town. I ll I

When Buying Flour
Sperry's Drifted Snow flour has be- - v

corne establisred as one of the finest
brands of flour in tho entire United
States. Its production in the model ii
Sperry plant in Ogden should make B
(his fact of much Interest to Ogden F
housewives. Made from selected b
wheat, In a mill that Is handled en- -

tirely by experts, with laboratory
td keep ths quality and standard

absolutely uniform, Sperry's Drifted
Snow flour has a right to a high place if,
In the estimation of Ogden poopl.
It - the same with other Sperry pro- - kj
duct.

Coffee by Rdio I
'Throu&hout the eastern part of the f

;inlted states many housewives en- -

Joyed an Interesting lecture on "Cof- - H
fee," which, was broadcasted from the H

itingho isc idle station at Newark, H
las Sa urday. Similar lectures H

ire planned for the western states H
which could not be reached through H

j ition 'n this wa it is pro- - H
i that peopl; -- hail secure a mor H

thorough understanding regarding H
coffee. ogden Is interested in tho H
through th fact that blending, roast- -

Ing and, p of Blue Pine coffee H
lis making Ogden a coffee center for
Ithe Ihtermountaln states. IThat Kitchen Cabinet I

Many people who have had cabl-- I

nets birilt into their kitchens have
ire using a Hoos-le- r

ab nel instead or they have torn
out par's of the built-i- n equipme"'
and nstalled the Hoosler as a 6
velope i unil There's a vital reascPI
for this- - the Booster is built by ev
ports who have studied every need
Of i kitchen cabinet, they .have

the ideal and that ideal Is
ied In the built-i- n cabin.--

no matter how carefully it is made.
The Hoosler cabinet handled

yin Ogden by the Boyle Pur-nltur- e

company. For those who de-sir- e

to make the comparison between
th. ii. ...si. anil th built-i-n 'yle, a
vi-a- t to Ho- i: i.. '. store will bring the
desired information.

Good Plumbing I
Good plumbing is very essential for H

the modern home and especially for
the kitchen and u is more app eolal H
cd i nthe summer month than any H
other time. Good pure cool water la
Just what is wanted on the hots days .

and the purity of watt r can be assut - S
red if the plumbing Is right. The Utah
Plumbing & Heating Co.. the largest
plumbing establishment in ogden,
prepared to handle either small or
large plumblnk tasks at most reason-aid- e

prices. The very extent of th iH
company's business assures the bee M
of material and the best of workman H
ship, the two factors that ate essentia!
regarding plumbing. II
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